TACO SOUP

1  -  2 lbs. ground chuck or ground turkey

Lightly brown meat in a 6 qt. Dutch oven or soup pot.  Add the following:


1 large onion, chopped


1 medium bell pepper, chopped


Opt. - diced jalepeno to taste


1 clove garlic, finely minced (or 1/8 tsp. garlic powder)

Saute for a few minutes, then add the remaining ingredients.


1 pkg. dry taco seasoning mix


1 pkg. dry Italian or Ranch salad dressing mix 


   Note:  May use 2 pkgs. Taco seasoning mix instead


2 cans pinto beans or Ranch style


   (or one can be with jalepenos for extra heat)


1 can Rotel diced tomatoes


1 15 oz. can stewed tomatoes, diced


1 can whole kernel corn


2 - 8 oz. or 1 - 15 oz. can tomato sauce


4 cups water


1 can beef or chicken broth (or 2 cups bullion)


Add salt and pepper only as needed to taste


For even more nip, add 4 oz. can chopped green chiles

Simmer for 1 hour then let set to season for a few hours or overnight.  The flavor develops if made the day before.  Serve with corn or tortilla chips, grated cheddar, (Optional: sour cream, and diced green onions).  This is also good with cornbread.

Hints:  This is a good recipe to "experiment" with.  Suggestions:  Using ground turkey or chicken lowers the calorie and fat content, especially if it is the breast meat); 2 lbs. meat makes a very meaty soup and reducing the amount of meat makes it more economical and soupier; use your own home cooked leftover pinto beans (4 cups); may substitute Ranch Style beans for more Mexican taste; whole kernel corn with red peppers adds extra color; 1 cup cooked leftover rice added after simmering adds more filler and makes it more nutritionally balanced.  If shredded chicken is preferred, do not use ground meat.  Saute’ vegetables and add remaining ingredients, simmering for 30 minutes.  Add meat from one cooked chicken (rotisserie from deli is easiest).  Simmer another 30 minutes.

Makes 12-14  servings.  Freezes well. (A variation of Sue Piwetz'  recipe)
